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The density of bread is somewhat variable and is related to the volume of
the pores, being small in very porous loaves and higher in those which are more
compact; in general the quality and digestibility of a bread increase with the
lightness and porosity.
Microscopic examination should not reveal in wheaten bread any extraneous
elements or flours of injurious seeds.
The moisture content of bread is very variable and increases with the volume
of the loaf ; in bread well made and well baked and of the usual size and shape
it should not exceed 30-35%.
The ash, referred to 100 parts of dry bread, corresponds with that present
in the flour (dry) employed.
The amounts of cellulose, fatty substances, and nitrogenous matters are related
to the proportions of these substances present in the flour.
The acidity of bread usually lies between o-i and 0-4%, expressed as sulphuric
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These materials are usually made from the flour of hard wheat (grano
duro) and their quality depends on that of the flour.
The complete analysis comprises determinations of the moisture, ash,
gluten, nitrogen, fat, cellulose, digestible carbohydrates and acidity. All
these determinations are made on the finely powdered material by the
methods described for flour. The following investigations are also of
importance.
 1.	External Characters.—The taste and smell are noted to ascertain
if there is any rancidity or mouldiness ; also the colour : whether yellowish,
whitish or grey ;   the outer appearance:   whether uniform or otherwise;
the appearance of the fracture :  whether vitreous or floury.   No trace of
mould or parasites should be observable, either by the naked eye or with
the aid of a lens,
 2.	Boiling Test.—50 grams of the substance are boiled for 20 minutes
in 500 c.c. of water containing 2-5 grams of salt.   The appearance of the
material—whether split or jellified or not—and that of the water—whether
more or less milky and containing more or less sediment—are observed.
 3.	Microscopic Examination.—The substance is well powdered and
left to digest in water for some time, with occasional shaking;  it is then
examined under the microscope as in the case of flour (see p. 50).
f	The extraneous flour most commonly used as an adulterant of these
f	materials is that of maize, recognisable by its polygonal starch granules,
I	although these are not always so characteristic as in the flour, many of
I	them being deformed, especially when the maize in question has been sub-
{	jected to the action of heat.   Careful examination will, however, always
£	reveal some maize starch granules with their original form;  comparison
f	with a sample of similar material known to contain make is useful.   Fig. 35
I	of Pkte V (at end of chapter) represents material made from pure wheat,
I	and Fig. 36 a preparation containing wheat and maize.
i	Potato flour, rice flour and others are also used, but only rarely.
*	4. Detection and Determination of Eggs.—The procedure is as
follows:

